Pan Fried Chicken Chop with Teriyaki Sauce BERRE
(Serves 4/ 4 M5)
Recipe by Chef Phang Kok Seng

Ingredients:

Boneless chicken thigh 3 pieces
Seasonings:

Teriyaki Sauce 2509
White sugar 200g
MSG 20g
Japanese Sake 109
Water 100g
Method:

1. Cut the chicken meat into cubes and marinate with seasonings for 1-2 hours.
2. Use a little oil to fry the chicken until well cooked and serve.
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